It has been observed that recent unusual weather changes have caused major variability in the quality of rice grain, which is the main ingredient in rice crackers. This study clarifies the physicochemical properties of chalky rice grains in relation to rice cracker processing and quality. We aimed to establish a useful assessment method. Both quality and physicochemical properties were analyzed in rice crackers containing 0 %, 50 % and 100 % chalky rice grains. Chalky rice grains exhibited low rates of amylose and starch degradation, and high levels of protein content and α-amylase activity. Protein content and α-amylase activity had a high negative correlation, while amylose and starch degradation rates had a high positive correlation in sensory evaluation. Whereas conventional techniques evaluated amylose rate and performed multiple regression analysis of multicollinearity, we created a new evaluation system using both amylose rate and α-amylase activity as explanatory variables. A higher coefficient of determination was seen with this new evaluation system, which suggests that rice cracker quality can be predicted based on mixtures of chalky rice grains. 
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